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Extension Service 
o} EXCERPTS FROM ANNUAL REPORTS: 
BOO) PRESERVATION, “L9L5 
Teaching Methods pi ReAthiiy siete Edie | “ | 
f arkansas — Method Demonstration 


. Since larch, Pulaski.County has sponsored an i formation booth at the Farmer's 
‘ Curb Market which is. epen from 7 to I o'clock. each Saturcay mornin... Hundreds 
of city residents visit the market curing these hours, . Timely demonstrations 
were given ou making kraut, canning tomatoes, peaches, peach juice, peach pickles, 
pears, anv figs by the hot water bath method. 
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Demonstrations on canning green beans, ‘lima beans, anc chicken, using the steam 
pressure canner, were also given. A display of canned: products. with. the recom— 
mended canning budget for one year was on display all durin;, the. season. hiore 
than 2,500 Extension: bulletins, including recipes and. instryctions for all types 
of foot preservation, were distributed anc appro .imately g0O persons visited the 
booths 


Vesonstrations in: cheese making were given in Newton, Drew, and Conway Counties. 
instead of giving a» formal cexonstration,. the work is. directed, with the women’ 
actually making: the cheese. This procedure has resulted in much better follow 
up in cueese making, > 


, Pennsylvania + rairs 


* Because .of the many Harvest Shows ‘in Allegheny County, the women requested ieet- 
ings on Canning for (uality. The women brought in jars, of canned f..ods- which 
were judged and reasons given for decisions. The women in Chester County were 

4 interested in improviny the quality or their home canning. :The home economics 
worker..had one example.of good and one of poor canned products, . Gauses of spoil- 
age were discussed anc..standards for good “uality.canned, foods were. set UD, 
Canning clinics were poo.ular in many counties and proved.a-way of reaching women 
not otherwise contacted. In monroe County a bootl: was set up at the Taixy grounds: 
During: the day between 800 and 1,0U0 women asked such questions. as why do peaches 
at the top of the jar darken, what makes my frozen beans, tough, <nd may l can and 
freeze rruits with little sugar? Six hundred and twenty-seven bulletins were 
requested. 2a ; 
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Washington, - State College Demonstration Days 


A food preservation carnival was a part of the Guides to Successful Farming ,this 
. year's title for the State College Demonstration Days, which.toured the. State 
« from January to March 1945. There were 32 showings with am. estimated attendance 
Of 40, 0U0,.; alte ties Oe | . : 


# State Committee Plans ixhibit - A committee ot staff members was appointed by the 
Direetor bo:plan: for each major;exhibit.. :wissSperry-and 1 prepared the canning 
and frozen food unit using.a carnival motive. On a gaily painted, lighted and 
Slowly moving merry-go-round were exhibited jars of home canned iruits, vegetables, 
and meats. vome were excellent i: quality, others were off color oO. definitely 

> _ Spoiled. « companion ferris wheel..exhibited packaging containers and wrapping 
ie ie es 
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materials for freezing. On shelves at one side were two beef roasts used to show 
what is meant by freezer burn. Boti: had been stored two months - one was weil-— 
wrapped, the other poorly wrapped. -The leaders who explained the freezing exhibits 
had samples or freezer locker cello-phane and stockinette. ‘|e were surprised at 
the extremely great interest in freezer burned meats and in wrapping: papers. ~ The 
background of the exhibit was black. 

New York — Food Information Centers and Mobile Units - Herkimer County made new 
contacts this year in four urba.: communities through the Food Preservation centers | 
they opened. -They feel they were successful and should be continued another year. 
Schenectady County was happy about their center in the lobby of the Power and 

Light Corporation; this was open regularly for ules) haif- Bap a week throughout 
the season. : 


In Rocxland Lounty, the Nyack Red Cross loaned their mobile kitchen which was 
used as a County VYanning Caravan. the. Caravan travelled throughout the county 
for. three and a haif months during the summer, testing pressure cooxer gauges 

and giving information on food preservation. Information centers were set up 

in local stores for ene afternoon a week and in addition racks with bulletins 

and food conservation displays were placed in stores. The results were gratify-— 
ol gta 

Oregon.- Overseas Mailing Sub-project -— Service men reported last year that almost 
the only focd which was edible on arrival overseas was that sent in tin cans. 

This project was continued throughout the current year. The specialist designed 

a band label which saved time in inspecting and labelling cans, and had the label 
veritied by the third Assistant Postmaster General. The labels were signed by 
County Extension workers, after inspection oi Sess of cans. This arrangement 
allowed, sealed cans to pass through the censor's offices without opening. eports « 
were made of 206,726 cans sealed in county offices. Many new contacts were made 
through this sub— =—projects .. - 

mM : x 
Florida - »nnual State Short Course - During the week of June 2-9, 325 outstanding 
4-H girls, 42 home agents, and 26 leaders from 39 counties in Florida attended 
State Short Course. State Short Course had been discontinued for the three war 
years because of restrictio.:s placed upon travel. This year, however, ODE gave 
permission ‘for its revival. 


These girls Who were outstanding in some one or more. phases of Club work for at 
least two ox more. years, had all expenses paid: by civic groups, boards of County 
Commissioners, Federated and Home Demonstration Clubs, State Department of sgri- 
culture, and oth rs interested in the advancement of rural Pipls; 


All girls attending were given demonstrations in gardening and in food conserva-— 
tion each morning. “pecial workshop groups here formed for intensive training 

in the afternoons. , While one group made wooden "paddies" for use in "spreads" 

and similar products, another group made sandwich relishes for the school lunch § «> 
box, while a third group was given recommended safety methods and practices in 
handling the pressure cocker, water bath, and other implements used and needed 

in canning processes. , . rr ae * * 


It was highly evicene, the t this departure ee ee Loo fortial es was 
greatly enjoyed. by the girls. sl 


The. demonstrations in, -the:-. ‘morning - were given mainly: by the agents ‘Chense tian 
Thogé from North Florida work. d with the be ries, fruits and vegeta Tound 


See 


j Alabama - Results of Pantry Store Demonstrators 


in this section, while the South or sub-tropical Florida groups brought out their 
distinctive products. Many girls, for instance, saw and tasted for the first . 
time, the high-grade, luscious mango and were thriiied by its beauty and its in- 
triguing flavor. The demonstrations were most informall; acted out by the agents, , 
and points of importance were skilifully and cleverly brought out by them. The. 
recipes used were taken from the bulletin, ‘Girls! First Canning Demonstration." 
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EQUIPMENT AND JQUIPMENT CLINICS. 
Arizona 


Since the procedure of testing pressure canner .augés seems to lend. itself | re) 
ideally to work siimlification methods, charts were made to ‘usé in the’ clinics 
which listed the procedure to follow in cleaning the cooker tops and Safety valves 
and the steps for the actual testing of the gauges. This procedure made it poss— 
ible to test more sanners in less time and to do a better job both in testing 

and in recording the tests... It also allowed the A; sent more’ time’ for diseussien 


ca» Of canning procedures with homemakers. 
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At the beginning of. ene canning seasen, it was recommended that the Home Demenstra— 
stion Agents encourage commercial concerns or community ~roups te’ take ever pressure 
Canner gauge testings. No agency was found that was willing to do tiis.in the 
larger cities and.in.the:$maller cities it would not be 4s easy to find commercial 
concerns willing. to. invest in the necessary equipment or willing to be trained 

to give this service. 


“ore than half the gauges tested this year had never beén tusted before. In ferty— 
five clinics held im seven counviés, a total of 635 canners were tested. New 
gauges were recommended fer forty ight of these canners.. This is one way in 
which ixtension Service has reached people that it reaches by no other program. No 
Canners are tested unless the o owner is present to assist. 


Oregon oy Equipment. Service —- Mr. t:.cmas Onsdorff of Oregon State. Golieze Food 
Be ee Departinent. conducted an excellent service for te ssting and repair : . 
wh pressure cooker gauges and safety valves. ‘He originated.a waterprcof tag for 


* corrective schedule. in using. gauges that register incorrectly. This tag is kept 


permantly attached to the gauge for reference whenever using the pressure cooker, 


, County uxtension workers and specialists participated in this program. Nihety 


fper cent of the gauges were found to be out of o2 er by nanometer tests. County 


and otate offices conducted a program for the loaning of pressure cookers, hot 
water baths, can sealers and dryers. A partial report of results is given in Table 
X. There were eke measures. of progress reported. 


a 
PARTIAL REPCRT OF E UIFMENT SiRVICE FOR HOias F.OD PRESIRVATICN 


Total 
No “pressure cookers available Tor LOan 5 2. ete meee hee: ': ae Ad 
xNo. off famildes who bérrow.d ecokérs ape iil oer ei Be asa fa 
No. of::quarts of ‘foud" canned with borrowed. codkers ny ‘eared ausigiinite eect Saueueeel ie pies “ 
No, itimes *Iuangd ow es + Penn ree rs 
jos of pressure cooker gauges ort ia hol ees ann) peated eu pale eS aman | 
No. s82g¢edo.k ie 225 (= 2 oe if ee die sae ea ce A iat fee rn 
No., with corrected: readings ena 86 
No. not repairable . _ Y tikcede ie ae ee 
*No. of safety valves sent to college and tested 187 
*No. of times dehydrators were borrowéd meee ‘ Geihe he oy peed 
Jo. of pounds: food dried in borrowed dehydrators . . we Sg. eos 
*No. of times can sealer was loanéd’ . : wae! re be 
No. of cans sealed for food preservation ~ ; ME PONT ee te 
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Starred items are measures.of progress 

Nerth Carolina ~ There were 5,188 pressure canners checked in 61 clinics held 
throughout the State by the Agricultural extension En:ineers and the food con- 
servation specialists. Due to the time element 15 was necessary to combine counties 
for clinics in. order to provide the service for ali counties in the State. .Jm 
many of the counties the work was so weil planned that actual repairs needed on 

the canners could be done at th. clinics. The home agents were asked tu have a 
local mardware dealer or’ some interested person present at the clinics to be 

trained in carrying the wor.. on in the counties. A few more than haif of our. . 
agents: vere successful in having some local werson come in to the clinic for = 
training.: In many cases the farm‘and homie agents continue to tegt the canners 

when brought into itheir offices. All asencies in the county interested in and 
workiwg with food conservatici were askec tu cooperate with the home agents in f 
the pressure testing program. tony 

¢ 

Onio —sAgricultural singineering Specialists have cooperated. in testing and Pre ism 
ing. ne 685 qaugas «at i@-county clinics’and have tested and adjusted 494 gauges which 
were sent in to the Agricultural tnginee ering Department at the Ohio State University. 


An dh. ae ey oe cess oe checking gauges was prepared; by the State 
Committee and mimeographcd by the Extension Department for distribution to counties. 
The outline listed the available means for gauge testing in the counties as. well 

as Sepraeee hs aved-Labie for Cote outside the counties. 


The Ohio: Near Gas ne peddened a few services in Lents ae gauges. They main-' 
tained a. food preservation trudk’ and gave curb gauge testing service.: A Home. 
economist, as well as an engineer, was at each stop to answer yu sti ns about 

food preservation and care of canner as well as to test the gauge and safety valve ¢ 
fer accuracy., Anneuncements of: schedules: of trucks wee made over radio’ programs ° 
each day and conse;uently the service was used by many owners of pressure -canners.: 
The Cincinnati Gas and Electric Company checked pressure canners and tested gauges .¥! 
in the southwest counties of the State.’ 


as the result ae aw Dante ween pre; ram of all State agencies, 129 clinics were 
held; 2,200 pressure,canners were checked and 2,423 pressure gauges were tested. 
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Mississippi — The Oktibbeha County Hum: Demoastratica Agent, Nannie Sullivant, 
gave. this project a b.ost’ in June. "During June rural Club women devoted their 
project study to improved’ methods iin food preservation, also the use of various 
canning d-vices was demonstrated such as th. Foley Food Mill, the corn cutter, 
je.-meter, nut¢racker, jar lifter and pressure cooker and can sealer. ‘There were 
23 demonstrations given and 238 cunning p:mphiets and bulletins distributed." 


a was to speed up repair work oi cookers was worked out by the Leake County home 


demonstration agent, Mamie Brock. "Twenty-eight cookers, have been tested by the 


home agent. The agent and #15.4. supervisor solicited one of the hardware mana- 
gers to tarry cooker parts which gave quicker service for leaders and eliminated 
ordering parts from out of town." 


Arkansas - The use of desirable processing equipment has been encouraged. Home 
Demonstration Agents find that by using proper equipment in their demonstrations, 
they encourage the purchise of it. in Scott County sixty jar lifters and’ food 
mills were bought by the Cluo women after the home demonstration agent used these 
in giving a demonstration. : . Eat as ; 


North Arkansas County reports "Sixty-six families purchased pressure canners. 
Seventeen local leaders used the information in the le:.flet, "Care oi the Pressure 
Canner," and \eve * demenstration and held a discussion at local meetings. One 
hundred eleven woman repo ted they had provided a_ lace to take care of their 
oressure canner when it was not in use. 


In Randolph, Desha, and Nevada Ucu.ties, home denioustration agents were interested 
in getting local merchants to carr, pressure canner gauges and other parts for - 
pressure canners. 
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Through the gauge testing program families outside of Extension organizations have 
been reached with information on food preservation. It appears that the annual 
checking o1 pressure canner gauges 1s being adopted: by arkansas farm.families. 


winnesota - Summary.of sressure Couker “linics in’ 40 Counties: 


1. Numoer of pressure cooker CL aed Cee etl ha a See RO 
eens, en ee ee shoe wie aM ante ea ee er, A 950 
3. Number of cookers inspected . 6. sw ee Sega Bai Age gee a ee 
(a) number gatiges tested) 2 6 6 or ok rE ie a, BBO 
(pb) number in good condition 6 6 fw yete ee ee ew wee ee 23K 
(c) number needing recalibrating . 080 6 eye dee we 6 1hO9 
(6) nutaber new jauges needed. 6 eee ee Bee a OO" 
(e )nunber “safety valves: tested. oo. ye SE eee ATS? 
(f) umber’ safety valves in guod’ condition”. 7. ore. ee. BOle: 
(zg) number new safety valves needed. 0s 6 a Ve 5 RR SG 
(h) riwaber new valve springs or bails needed’). sei. 2. 748 
(i) number-new fusible plugs needed... ie ee ee et ee ee MO 
(gj) number gaskets adjusted.. , otal Mil, ene. ide aN eaea Lhe nets 
(k) namber: Babkets needing replacement... eyes p06 6 6 + 4 9) QK7 
Py eWE DEUCE! 6 af wee. a gh ae Reyna wee hea bess SEN 2 
De cere eed ides 40, aks opr ae Pa ie Pe 8 than a 
gas Walls <y be! 8s eee gi a ee ee bs Ue re yi eats ug es 
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FOOD PRESARVATLON PROGRESS AND RUSULTS 


New Mexico-Fuod Syoilage continues to be a problem in New Mexico even though there 
are fewer reports of spvilage’ nov. than there were several years ago. The Nutri- 
tionist wor.ec with tie home agent, du uuu Vounty during September on this phase -. 
of work. Jars of spoiled foud were brought to the Club.meetings by the women. — 
attending, and the types of spoilage were. identificd.. Most of the food: spoilage % 
was Caused by poor. quality of. f.od or carelessness in:,canning. procedure. - In: : = 
order to help the county workers recognize different types of speilage the Nutri- /; 
tionist supplied each county office with a mimeo; raphed leaflet. "Spoilage- Problems * 
in Home’Preserved Foods." ‘This leaflet was.published by the College of Agriculture 
Berkeley, California, and permission was obtained from California to. reprint it 

for use in'this State. It is. felt this information has been very helpful in 
carry..ng on werk in New Mexico. — 


Missouri , | 
Canning Survey - In Cold Uounty ‘food leaders in ten co.muniiies made a cinning 
survey in°1941 and again in 1945, There wee 191 families who participated in 

the first survey and 61 of these families participated in 1945. The survey 

Showed a 5 per cent increase in the number of families using pressurc cookers; 42 
per cent now are — andan average increase of ll quarts per person in canned toma—~ 
toes. The average was 9 1/2.quarts per person i: 1941 and 20 1/2 quarts in 1945.2. 


Canning’ Questionnaire ~— 1934-1945 - In 1934 a canning questionnaire was sent out. 
by the Extension Nutritionist and 2,961 women sent in their individual reports:. 
This spring a similar questionnaire was sent to home demonstration agents and 
they were asked to get a spot Survey or make a sampling on these sane questions 77 


The results of these two questionnaires are as follows: . 

1934 1945 _(24 co's) 

2 

Number, Gi) wonichyieponiariens. ai <i verulbes ean Alen. Kc, eel, 2,961 1, 8&7 = 
Number Cans,or Meat .eamede i. . Ra et 5 WEE ODO Se 50,613. 
wunber or (cans Of meab Spot eG) oe, wen ser et oh 2 Las Le ia Shel ie . Lye 
Percent Meal ySpoll sd co fin: Meee ae | 2.1% ee gps 
Number women reported spoila.e ., .. aia ie pie Ys as: 657 + 1 Ge ae 
Per cent women reporting spoilage. . .°.. .....-. Pp ee 8% 
Number cans, yegebables.canned . 3 1, 4.) Mage oo, LOD eB Bd 209 73 
Per cent vegetables SDOMORS ee ae Ree ee ile : ea breed Soe 1 
Number cans vegetables.s.oiled ...,, <P eke et. 6,855 2 ORs 
Number of women reporting spoilage. . .:¢:.<¢? outa eeelaa 2 . 326 
Numbers using .pregsure. cooker ius: a's ¥- duels oe: ; Pa a 818 f 
Per ‘cent women. Tapor tine .spollavé. . a. yt MRiee ccd tc 38% 17% 
Per cent: using pressure cooker...) fue ee ¢ oll vos Wi dinky 2 eee \ 
Number women asing pressure cooker having spoilage 97 . » 286 : 
wer cent women using pressure cooker having spoilage, - 35% We - 


Although the ‘number of women involved is very smali the two guestionnaires seem to 
indicate, the ‘following — less meat Canning; per cent of. spoilage of:meat about the ‘ 
Same but’ the ‘per cent of women who had spoilage were considerably less. 4 real 4 
increase in the’ amount or vegetables canned. and.a real drop in the per cent of 

Ss oilage andi humber’ using pressure covkers - 9 per cent. in 193i, and A328 pe Cone 

in 1945 and the’ per’ cent of women using pressure gookers and having spoilage 

dropped from 35 to 22 per cent. ers. ae 
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North Dakota — Frozen Food Phase — This wis by far tne most popular phase of the 


food preservation prvgram in 1945. All avaiable lockers in the State were taken. 
1946 will see a great increase in the building of lockers and many home storage 


units installed 


There were 66 frozen foed demonstrations w-th an attendance of 1,391 put. on by 
the War Emergency Food assistants. Four hundred and fifty people attended a frozen 
focds demonstration sponsored by several Cali County pes managers and put on 
by the two assistants working under the War Program. The pecialist from the 
Extension Service assisted with this pro. ram. 


The statistical figures from the county agents report show 5, 482 families from 
15 counties preserved 1,922,679 lbs., of frozen food. An average of 351 lbs., 
stored by freezing per eras The greatest amount of freezing was done with 
meats — 1,770,725 lbs. Vegetable freezing came next with 92,197 1bs., while 
fruit freezing was not too far behind with around 6V,00U ibs. 


Louisiana - Mother-—Daughter Demonstrations - A new idea originated this year was 
to get advanced 4-H Club girls to become pantry demonstrators along with their 
mothers. This assured an interest on the mother's part in the girl's project, 
mesnwhile developing a sense of responsibility on the girl's part toward the 
family food supply. 


The agents received the plan enthusiastically and in practically every parish 
where there was an assistant home demonstration agent, two and three oz these 
mother-daughter demonstrations were started. A uniform apron is to be adopted 
wiich will be known as the mother-daughter apron. The girls and the mothers will 
be permitted to vote on several styles submitted. 


South Dakota — Esther larnham, Home Demonstration Agent in Broakings County, 
altered the kind of demonstration the presented. She described her demonstration 
as follows: 


"Let's see what is in the jar" was the theme for several food preservation meet— 
ings during canning season. Extension has been having food preservation meetings 
in a1 communities for the past three o: four years anu the Home Demonstration 
Agent felt that a new angle should be used. With the sugar situation foremost 

in the picture, the agent planned the desonstration on a "see and taste" basis. 
Before the meetinzs she canned pe.ches in four ways, namely: 


ie each halves in water pack 

2. Peach halves in natural juice pack 

3, Peach haives in their syrup using 1/3 white syrup to replace some sugar 
4. Peach halves in thin sugar syrup 


These jars were used as illustrative material before the group. The jars were 
discussed from the standpoint of preparation, each method being very carefilly 
explained. They were judged according t~ color and appearance. Then the jars 
were numbered and opened, giving each womin a chance to sample anc compare giving 
consideration to color, texture, flavor and sweetness. The tasting results were 
then tabulated. During this comparison a discussion on the use o. sugar in can— 
ning was led by the home a;ent and it was pointed out that fruit could be canned 
without sugar, but that some sugar heightened and brings out flavor and color. 
The general opinion of the women was that number two, which was canned in the 
natural fruit juice, was of gocd flavor, quite sweet and could be very useful in 
a «reat many ways in meal planning and preparation. 


Minnesota — Work of the State Food Preservation Comiittes - 1945-_ 
ervation committee o: the State wutrition Council has made an atten 
arid unify all food preservation program: being developed in the State 
“wesults.are: first, better understanding and cooperation among Stat 
promoting food preserv=tion second, elimination of ‘some overl p i 
three, the adoption of a single timetable and set of recommendations 
canning by the home economics tr-ined people throughout the State; < 
establishment of recommendations 4nd timetables for the community cé 


where all canning is done in tin, | 


Miss wary Rokahr gave some very interesting work on t me saving th 
uncerstanding o: a given job in order to eliminate unnecessary mot- 
of the nutrition stafi studied certain problems, some of thei ‘wi 
field, others not relited to f.od. It was shown thot by organiza 
work for convenienc., to put both hands to work at the same time, 
repetitive motiens, to assume a posture which would make for eas; ae 
reduce fathgue, result in a more consistently good output, and over’ 
time th. minutes saved would count up into many hours. higsilseil oi 
Although the number 0: problems studied was very limited, the poin 
developed, that is - critical analysis of wor habits, is applicable 

routine task. . . a hy ) Beha lai: 


